BISCUITS AND MILK FLOUR	157
BISCUITS   AND   MILK   FLOUR
'Biscuits consist essentially of flour and sugar, sometimes with the addition
of fats (butter, etc.) and eggs. Milk flour contains, besides flour and sugar,
also the constituents of milk, but products sold under this name are often
quite free from any of the elements of milk.
In the case of biscuits, the sample for analysis should be prepared by
taking the different kinds present in the proper proportions, powdering
and mixing them thoroughly. The following determinations are made:
 1.	Microscopic Examination.—This is made with a view to ascertain-
ing the nature of the flour (q.v.) used.
 2.	Water.—10 grams of the powdered substance are heated in a platinum
dish at 105° to constant weight.
 3.	Ash.—The dried substance from the preceding determination is
carefully charred over a small flame and then incinerated in a muffle at
a dull red heat.
 4.	Fats.—These are determined by extraction with a suitable solvent,
e.g., ether or carbon tetrachloride (see Chocolate).   The necessary constants
of the fat are then determined and its character established.
 5.	Sugars.—In most cases biscuits contain only saccharose, reducing
sugars being in negligible amount, but invert sugar and glucose are some-
times found.    In true milk flour, lactose is present in addition to saccharose.
In the various instances the procedures are as follows:
(a) When saccharose alone is present, 40 grams of the powdered sample
are mixed to a paste with a little water, the whole being then introduced
into a 200 c.c. flask and water added to within a few c.c. of the mark. The
mass is frequently mixed during some hours and then clarified with lead
acetate and a little alumina crearn, the lead being precipitated with sodium
sulphate and the liquid made up to volume, shaken, filtered and polarised.
Since in this case the volume of the insoluble substances is considerable,
it must be taken into account as indicated for chocolate, two solutions
being prepared of different concentrations—one with 20 and the other
with 40 grams of the substance to 200 c.c.—and polarising both.
When several samples of the same type are to be analysed, the trouble
of preparing the two solutions may be avoided by determining once for
all the volume of the insoluble substances in the various types of biscuit
and hence the volumes of water which must be added above the mark in
the different cases. For varying proportions of saccharose, experiment
gives the following mean volumes of water to be added for to grams of
biscuits taken:
About 20% of sugar, 5 c.c. of water	to be added.
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(J) In presence of invert swgar or glucose, the volume of the insoluble
matter is determined as in (a) and the solution prepared witla the necessary

